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RECIPE INDEV 



OThe recipe for the Pistachio -Mint Meringues (March/ 
April 2011) says to transfer the batter lo a large 
resealable plastic bag, then to cut off one comer and 
• pipe the batter onto the baking sheet. It says an alter- 
native is to drop the meringue by half-teaspoon fuls on the baking 
sheet. Is the baiter the same as the meringue, or is a step missing? 

NANCY MAROTTA 



either [iTni«l Ilk? any drcqj cookie, 
or piped ihrdugh a sturdy Pushing ihe 
hallo- ihrough q sneHl opeiung in a bag ^vet 

Kctc^ how 10 do It: puah ihe batter to- 
waid Ihe snipped comer, then squeeze the 
sir QUI and lip ihe bag cbsed. Twial ihe bag 
and squeeie the ballei ibrough the hob. 
guiding ihn opening to ahjrpc Ihe bqiier. For 

can purchase decoraling lips for zip-close 
bags, gr a special paslry bag sei. Once yoa 
get used to this lechnique, you'lL be im- 




Q, in die Match/Apdl 2011 issue, 
• it sdy^ that garlic c^n he tised 
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liF* Crispy Fish turn 
Cranberry Relis 
ltr« Curried -niaiia. 
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yV • as a lemcdy for various canine 
' » • maladies, espccialLy parasites and 
lleas. Some pel owners Iced their dcgsgrimi.' 
capsules daily or let them munch on ^iic 
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there ate dogs that are sensitive to gaihc atiu 
experience stomach upsels, Thalb why m' in 


• 


uilh a hoLsilc vet or a trained heduEist. in 
amounts garlic ctm cause health prc^epis. 










RECIPE CONTEST! 



essential entrees - weeknight specials: 
main dishes under $10 contest 




simplifying 




balancing 




gone gluten test drive 

all-natural hummus - our reader panel reports 




■J ■£! I loved ihai ihe 
Nature^ Place was 





Save the season's bounty for a 
taste of summer any time 




BYKATHYGUNST ■ PHOTOGRAPHS BV HEATH ROBBINS 

Canning is quaini and okl-lashitinccl, scimclhirg yiiurgrand- 
motlier did in a counlry kin;hcn back in anothei" centiir)', 
nglil? Well, no longer. Canning, or preserving, foo^ is 
making a big comeback. Between llie lough economy and ife trends 
ordomgit ynurseifand spending more iime preparing healtftfijl 
^o.ods ai^rae^canningis hot. Its s fun, creative kitchen aciiv^ij|j|^^ 
delivers months and months of payback — whai you prepare now 
you'll enjoy all ih^norc in ihe dead of winlcr. ^ 




PLAIN FANCY 

Celebration- worthy lamb can also be weeknight easy 



BV ANNIE CORPS 
PHOTOGRAPHS BV KELLER + KELLER 



foiEmoilif la creaurd pandowity, beu^ buckL 

rived Irom English puddings and paan's 

tbsscm^^t^kreaidnficofopiians. 

Cobbler am: Rrsi. Sa In i clnp-dlsh 
pen — round, square, or oblong — and 
layEiivd with fniiis like peaches, apples, an 
pealE, eobbldrs gave harried [ann wivesa 
WDy u) bdkf La^y dessc 

lopped iheir crcadorts wiih spoonrub of 

cobbled village su^Ea, 

Bcay, oticn colled "biDwn" baty. pui Us 
owTi spin on cahbler hy leplacing those 
cobbled EHeels wllh a crisp, buitoy biead 
crumb cnm. While [he di^ns oTdie nane 
raur\iy, an 1664 neM^ipaper article n:re[slo 
ccnain Btity who baited ihls dish lorasdd 



Some of our favorite 
traditional desserts were 
created by early settlers 
who had to make do with 
limited supplies, limited 
time, and a bounty of 
summer and autumn 
fresh and dried fruits. 
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d crust, buckle c 



I. Tippare [hecnist. Sift llotir, I Thsp, of the 
sugu, and salt into a small bowL Set aside, 
hi a btge bowl, use an electric mlKcr on low 
^cd to beat Ihe butler artd cream cheese 
onlil smoothly blended, about 45 seconds, 

fltvay [torn ihe sides oldie bowl, about 30 sec- 
onds. If the mixture is crumbly add Ice w^ler 
1 Thsp at a time just until the riougb bepis to 

dsk, wrap m plastic wiap, and refiigetaie lor 



zest, mange j 
T Is melted. Ri 



4. Remove etust ItiMn leEigEFBtot and llghdy 
Hour a iDlllngsuibce and railing pin. Roll 

than the top oltliepie dl^ Tiansfer to the 
pie di^.ceniEtingk over the Ituit. Fold^- 
inch olihe edge r>l[he crust under ilselTto 
form a smooth edge. Use a lork [o piTss the 

a pastry brush, brush the top lightly with 
water, then sprinkle with the tcmainlng t 
Thsp. sugar. Cut sills in ihe crust to release 
steam while the pandowdy hakcs. 

5, Bake about 28 to 3J minutes, mttll crust 
is lightly brtjwncd. Sci\t v/aaa orsimam 
tempemluiE. Cut into wedges or use a spoon 
IDSctiopout servings of cnisl and filling. 



A paildov^y is a Fiuit drsseit with a IDf 
cheese pasLry goes nicely with the spice 



good and healthy 




lopped vfiih crisp mimba fLilHlk all cradl- 
lional buckle requlremenis. May be made 
ivuh fraJi or Sroien cnmberries — no need 

up 10 2 days In advance, coveicd.and sloied 
ai rtMm tempcmture. May be Erosen. 



II Dven 10 325°F Spray an B-inch 
in wllh vegelnbk cooking spray, 
ir. bakuig ppw- 



and vanilla until blended, shall 

xcd add half [he Haur nixiiire, 
incorporele, Sllr die reserved 



over ihe cranberries. ^ 
6. Bake for *5 lo 55 mimiles. until a 
roolbpick Inserted Into [he- center ofllle 
buckle comrs out ckran. The lop may flill 

lesi. Cool In the pan on a wire rack, about 
whipped cream, if desired. 



FASTS 

HEALTHY 



Nice and Spicy 

Turn up the heat - and boost nutrition - witti chilies 




Steam Heat 

Versatile steaming is 3 simple technique that preserves flavor and nutrition 




ONLY AT 



Native American Harvest Dinner 

Enjoy fall flavors inspired by the foodways of New England's indigenous people 




Hannaford home goods are now Home 360. This change helps us offer you 
a complete line of high-quality products for the home at low prices! 



find out more at hannaford.com/ourbrands 



Have restaurant-inspired entrees 
any night of the week. ii 
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GOODOMLYATHAHHAFORP 

EXPIRES ^B|3^m 



SAVE *F 



Macaroni Grill' Resiaurjot 
Fiivorilcs" Froztn Enlrecs in 
one shopping visit between 

9/1/11 and \om/n. 



0" "00000'i44792"i' 



Enjoy the convenience of 
steaming vegetables right 
in the microwave. 



SAVE * 




